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Since September ~JXXM the f reshaoyster season in the &stern States, the 
homemaker ten a&n plan to use these delicately flavored shellfish for family and 
party dinners. 

Aside from having no waste and being easy to preIXarc, oysters are an excellent 
source of the t~protectiveT1 nutrients -proteins, minerels, and vitcmiizs. Pew foods 
are better b,7j~anced nutritionally than oysters, says the 5’is.h and !‘1ildlife Service. 

Qysters Rockefellerl~ is one of the dishes that have m&-e Xew Orleans cuisine 
knowrt the world over. This dish bed its origin in that city a number of years ego 
at world-f cmous Antoine’ s restaurant and was so nimed at once l:filcn a guest to ~hcun 
it was being served exclaimed, Qich 2s Rockefe!.ler!a 

Either Jkstern or Pacific oysters may be use<- in this recipe according to the 
home economists of the r”ish and ~~ildlife Service, 

Rockefeller O;IJsters 

“36 shell oysters 4 teaspoon celery selt 
2 ctps cooked spinach 
$ cup onion 

& teaqoon salt 
6 drops %basco sauce 

2 bay leaves 6 tablespoons butter or other fat, melted 
1 tablespoon parsley 3 cq~ dry bread crumbs 

Shuck and drain oysters* @ace on deep h&f of shells. ‘lut spinach, onion, 
bay leaves, and parsley through food grinder; add seasonings* Li;;l;tly brolm in 
butter for about 5 minutes, Add bread crumbs; mix, Spreei- mixture over oysters. 
i3Zike in a hot ovens 4000 F, , for 10 to 15 minutes or until brottm. Garnish with 
lemon slices, Serves 6, 

*If shell oysters are not available 1% -pints of select oysters may be us&!, Drain 
oysters and arrange on a shallows well .-greased bakj.ng dish; spread with s;3inach 
mixture and cook as above. 
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